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served, reconditioned, and unsafe food

IN = In compliance OUT = Not in compliance NJ/O = Not observed NJ/A = Not applicable CDS Comected on-site duri icn R = Repeat violation  PTS = Damerit points
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th 6
Management awarenaas, policy present [i] 6
Proper usa of reporting, restriction & exclusion ] 20 fnjouT NaA Proper cold holding temperatures 5 |
Good Hygienic Practices 27 [N 007 WA WoO|Proper date marking and dispasition 6 |
4 QUT NA NO me‘:::g' 1asting, drinking, betelnut, or 8 Consumer Advisory
3 OUT NA NO |No discharga from eyes, nose, and mouth [ .
F!wantinl Contamination by Hands 22 Im oUT A S""’"m"' x’g::’: provided for few of 6
& W QUT) WA WO [Hands clean and properly washed 6 _
7 |m P ‘IZNQ bare hand contact with ready-to-eat foods or s i-ﬁfh_ly Susceptible Popuiations
approved allsrmate n:\elhod proparty folowed 23 I'N n-l.r‘r Pasteurized foods used; prohibited foods not &
8 |I - @ Adequate handwashing facilities supplied & 8 offared
accessible ical
R Approved Source .
5 T oot T e e 5 24 |IN ouT A Food additives. approved and properly used 6
70 |IN OUT NA Food received at proper tamperature 3 25 hin @ Texic substances properly identified. stored, 6
11 [N Food in good condition, safe, and unadulterated 8 usad
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Proper Use of Utensils
27 ~ |Pasteurized eggs used whers required 40 {in-use utensils: property stored 1
28 \Water and lce from approved source 2 4 hma:zx' Pruigmient Sadllinena:piasacy starsd! diied: 1
28 Variance obtained for spacialized processing methods 1 42 |Single-usaisingle-service articles: properly stored, used 1
Food Temperature Control 43 |Gloves used properly 1
a0 Proper cooling methods used; adequate aquipment for 1 Utensils, Egut t and Vandl
tempecature control Food and nonfood-contact surfaces cleanable, properly 1
31 Plant food property cooked for hot holding 1
32 Approved thawing methods used 1 . maintained, used; test 1
33 Thermometer provided and accurate 1 46 Nonfood-contact surfaces claan 1
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34 Food properly labeled; original container | 1 47 Hot & cold water available, adequate pressure _g_
ntion ontamination ~-| 48 lumbing instalied; proper backflow devices 2
35 Insacts, rodents, and animals ot present 2 |-]49 Sewage and wastewater property disposed 2
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TEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS o

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

A PEGUUAR INSPecTionN WAS ConDUCTED BRASED ON

A CoMPuaidT 8 |8-00R REQMDING Tossiele CoprroAcH
LEG FournD In TRIED RICE. THE ClmM IS SLBSTINTIAED,
BVWDENGCE OF LWWE CoceRoacH INFECTATION OBSERVED AT
THE TIME of InsPECTion. PREVicus INsPEcnoN conDucaed
ON \/2) |¥ (O/A). THe PoLroWING NISLATIONS WERg
OBSERVED

( NO MANAGERS CErmACATE TROVIDED. THE ESTWRUSHMENT
Srvit. PRovIDE A Peecort -(R-Crarae  with A VAUD
MANAGERS CERTIRICATE TO ENSURE THE ESTABLISHMENT
s IN CompPuamce Wt THE Gust PoodD CoDE |

Z |NO EMPLOyeE Hedutk ’Fbucq Proviced . AN EMPLO\IEE

hem -t P("-—\OJ SHALL  BE PROVIDED To ENSURE  PRIPER
RESTR ction 2 Exdcionont ofF EMPLovEER  WATH FERRWRAE
SYMPToMe

e | HMmDs NDT PROCELLY wWADHED . HANDS SYALL BE PROPER.L.
WASHED TO FRENVENT THE SPRE/M & BACTERw £ f
Ools COHTPMINA'_I'\ON

Has i paction today, t s listed above identily violations - the date specitie the Department. Failure to comply may result in
. lmmediate auspanajon of the Sanltary Permit or downgrade. If seeking to appeal tha result of any notice or Inspecﬁon findings, a written raquest for hearing must be
submitted to the Director within the period of time established in the notice for corrections. .—
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INSPECTION DA

SANITARY PERMIT NO. PERMIT HOLDER

/ V7 70003067 O A0'S ComporatioN

ITEM NO.

OBSERVATIONS AND CORRECTIVE ACTIONS

CORRECT
BY DATE

-l-lo 8-406.11 of the Guam Food Code.

Vioiations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
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=S
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[oers, Sl B THAwWED p\?—o?a(?—uq 10 Prevent THE
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e

the Department. Failure to comply may result in

immediate luspemion of the Sanitary Ponnﬂ ar downgrlde if seeking to appeal mc muu of any notice or Inapection findings, » written requast for hearing must be

ubmitted to the Director within the parlod offime established In the notice for comrections.
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ITEM NO.
Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

8-406.11 of the Guam Food Code.
No
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OF cmiulEes £ inTeenAl, TEMPERATURE OF Foob.

Foop StoeeDd Diescaiy o The Flooe ( BCE. BaGT
£ oNoNg S . e B PRoPEELy SToRED o
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34 | Foob NoOT PRrofE Ly LABELEN . NOT N OR\a i
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PEEUM FoTENTIAL  ConPuSionN  \WwHicH cﬁuln lEat> TO
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23 | CoCrponcresS BReeveED THeouGnout Kiyteren  Areh .
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CrRS -~ contamnaion ¥ Biciepwt. @row .
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O, DPYST P arpmie oON Non—Foply conTACT &
ML Pere)GerATiond  UNITS S BE  EEPT IN Gooo

RECHMER T© PREveNT ConTAMNATION [FPoM P\—us’\cln_

sz-‘rrzog KL SUeraces SrwL. BE  MWANTAINED CAEm
AQ’CUMMloN oF Bmca\,q,
it Department. Failure to comply may resultin

L.

T‘o
on nsp 5 g 5 : the date spec by the

o immediate lmponalon of the Snnitnry Pnrrnu or downgrado If mltlng ﬁo nppeal the mult uf any notica or Inspection findings, a written requeat for hearing must be
submitted to the Director within the period of timeestablished In the notice for corrections,
Person In Charge (Print and Sign) ’«M ( Date:
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ITEM NO.

OBSERVATIONS AND CORRECTIVE ACTIONS

CORRECT
BY DATE

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

8-406.11 of the Guam Food Code.
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MC WOREWASHi G EACILITIES SUML BE in GoaD ZEPMR./M/M.K
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nf DErTS
g MOP SivE  wor PRaviDED Bt THE ESTABUSYAERT
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FlooeS Apn D30l 4F pp Wwarel
[ Aig brp IE B wATéq VAE wor ROUDED frg 74BEE Combrermba
Sk . GREASE TRAL Lo(a1hd OUTINE uu’f' f D,
Al 642 _de Bpee watér (plvE M BE PegviOfy TO PUEWENT
The RA-UP OF SElAGE. G Qease Tare SHAL BE  PLiPERly CGUERS
IO PREVERT THEP STALDILG Wﬂ—f‘é&/ ATt 7r0ns 0F PESTS.
SD | SELF-clSmbt DELICES fiaT PROVIODED for [LESTRipmS.
e LEST peoms

SHiL BE pRYVODED LiTH SEIE- (lodm & OELICES

TO  PlECENT TUE waﬂﬂ#(é//Fxf-r’fm/(: df PESTS.

day, denti fied by the Department. Failure to comp! maymumn
the Immediats suupennlon of the Saniury Porm}t or dmgrade II' mklng to appeal !he mult of any noﬁco or Inspect!on findings, a written request for hearing must be
submitied to the Director within the period of time estatijished In the notice for cerrections.
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ITEM NO.

OBSERVATIONS AND CORRECTIVE ACTIONS R T

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.
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